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It's  none  too  early  now  while  you  are  making\your  1944  Victory  Gatdten  plans, 


to  begin  thinking  about  canning  the  garden  product s.\  Ch.^eltf^ver  jbh>*etjuipment  you 
have  on  hand.    Last  year,  right  up  to  the  beginning  oW-Clie  canning  season,  home 

causers  were  uncertain  as  to  what  they  could  get  what  kinds  of  jars  and  tops, 

rubber  rings,  if  any,  new  pressure  canners,  or  servicing  of  old  canners. 

This  year  the  prospects  on  equipment  are  considerably  brighter,  But 
millions  of  people  will  have  gardens  this  year,  and  can  their  products  as  they  did 
last  year.    Goals  for  home  food  production  are  higher,  just  as  they  are  for  the 
farmer.    Last  year  about  24,800,000  persons  did  canning  at  home  or  in  community 
plants.    They  broke  all  previous  records,  putting  up  more  than  4  billion  jars  and 
cans  of  food  for  their  families,  for  institutions,  schools,  and  so  on. 

Next  summer,  the  goal  calls  for  22  million  Victory  Gardens  an  increase 

of  2  millions  over  the  gardens  grown  last  year.    With  everyone  trying  to  make  each 
of  these  extra  gardens  produce  more  than  the  same  space  yielded  last  year,  there 
may  be  more  to  can. 

Today  we  have  some  advance  reports  on  canning  equipment  from  the  War  Food 
Administration  to  pass  along  to  you.    Probably  the  first  thing  you'll  want  to 
know  about  is  the  jar  situation.    What  types  of  jars  and  closures  shall  you  be  able 
to  get?    The  equipment  specialists  say  that  all  the  types  on  the  retail  market 
last  summer  will  again  be  manufactured  for  1944  home  canning.    And  you'll  also  be 
interested  to  hear  that  you'll  be  able  to  get  some  standard  mason  jar  zinc  lids 
with  porcelain  linings.     Zinc  is  now  in  better  supply,  and  the  War  production 


Board  has  given  permission  to  manufacture  limited  quantities  of  these  lids  once' mere 

The  Hational  Home  Pood  Preservation  Conference  called  attention  to  the  need 
of  following  closely  manufacturers'  directions  for  adjusting  jar  closures, 
particularly  on  the  3-piece-  style  of  jars  with  a  glass  lid,  a  metal  screw  hand,  and 
a  small  ruhher  ring.    Last  season,  accidents  occurred  when  closures  were  not 
properly  adjusted.    People  even  got  hurt  and  precious  jars  of  food  where  lost. 

You  should  he  ahle  to  get  plenty  of  metal  sealing  disks  for  any  commercial 
"63"  jars  you  have  and  want  to  use  again  this  season.    Of  course  you  saved  the 
metal  screw  caps  originally  sold  with  these  "63"  jars  and  you'll  he  careful  to 
do  so  again  this  year,  as  you  can  use  the  caps  over  again  on  other  jars  when  the 
seal  is  completed. 

No  restriction  has  "been  placed  on  the  manufacture  and  sale  of  tin  cans 
for  home  use,  so  if  you  already  own  a  tin  can  sealing  machine  you  can  count  on 
using  it.    You'll'  he  ahle  to  "buy  the  cans.  And  there  will  he  some  new  hand- 
operated  can  sealers  in  retail  stores  in  1944  about  50,000  altogether.  Actually, 

that's  not  a  large  number  about  17  to  a  county,  but  it  will  help  many  if  they 

can  get  the  cans  locally. 

Nov;  about  pressure  canners.    The  news  is  that  at  the  request  of  the  War 
Pood  Administration,,  the  War  Production  Board  has  approved  a  program  for  1944 
production  of  about  400,000  steam  pressure  canners.     That  is,  300,000  of  the  7- 
quart  size,  and  100,000  of  the  14- -quart  size.     These  new  canners,   like  stocks  on 
hand,  will  be  distributed  through  normal  commercial  channels  with  no  purchase 
certificates  required.     In  other  words,  they  are  unrationed.    If  you  need  one  and 
the  dealer  has  it,  you  may  buy  it. 

The  1944  pressure  canners  will  probably  be  made  of  aluminum,  the  majority 
equipped  with  dial  type  gages.     Some  may  have  weight  type  gages,  which  do  not  get 
out  of  order,  and  last  for  years  if  made  of  the  right  material. 
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Speaking  of  gages  the  committee  on  home  canning  supplies,  and  equipment 
of  the  National  Food  Preservation  Conference,  especially  recommends  that  those 
who  have  pressure  canners  now  have  the  gages  and  valves  checked  as  early  in  the 
season  as  possible,  so  if  they  are  defective  you  will  still  have  time  to  get 
new  parts  "before  you  need  to  use  the  canners. 
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